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HOUSEKEEPERS'  CHAT 


Friday,  June  1®,  1931. 


(HOT  EOR  PUBLICATION) 


Subject:     "A  Made-Over  Meal  for  Saturday  Night."     Information  from  the 
Bureau  of  Home  Economics.  U. S.D.A. 

— oOo— 

"Last  Tuesday  I  listened  to  a  radio  talk  on  refrigerators  and  what 
to  put  in  them,"  My  Next-Door  Neighbor  told  me. 

"Is  that  so?"  said  I. 

"Yes,  it  is.    And  the  speaker  had  very  decided  notions  about  how  to 
care  for  food  in  the  refrigerator." 

"Indeed?"  I  said. 

"Indeed  she  did.     She  urged  us  thrifty  housetrives  to  use  up  left- 
overs promptly  and  never  to  leave  them  in  the  refrigerator  long  enough  to 
spoil.    That,  she  declared,  was  a  dreadful  waste  of  good  food.    And  was 
also  "bad  for  the  other  fresh  foods  in  the  refrigerator." 

"That  all  sounds  very  sensible  to  me,"  I  said.     "In  fact  I  believe 
the  person  who  gave  that  radio  talk  expressed  my  sentiments  exactly." 

"Oh,  really?"  said  my  Neighbor.    She  had  a  twinkle  in  her  eye.  "Well, 
I'm  not  surprised.    That's  why  I  came  over  to  see  you  this  morning,  Aunt 
Sammy.    You  were  the  person  who  gave  that  radio  talk  about  refrigerators. 
And  those  ideas  about  the  economical  use  of  left-overs  were  your  own.  Now, 
it  happens  that  my  refrigerator  is  just  full  of  left-overs  today.    A  little 
bit  of  this  and  a  little  bit  of  that.     I  want  to  use  these  up  and  start 
with  a  clean  slate  for  Sunday.     So  I'm  appealing  to  you.     You  must  come  to 
my  rescue  and  tell  me  how  I  can  make  a  good  meal  of  these  odds  and  ends. 
What  about  giving  me  a  Saturday  night  menu  for  a  made-over  meal?    And  how 
about  some  recipes  for  left-overs  disguised  to  please  the  family. 

"I  might  ask  the  Menu  Specialist — "  I  began. 

"Please  do.    Please  ask  her  this  very  morning.     If  you  really  want 
me  to  follow  all  the  good  advice  you  gave  over  the  radio,  you  will  certainly 
have  to  help  me  out  about  these  left-over." 

"Tell  me  what  you  have  on  hand  and  I'll  tell  the  Menu  Specialist." 

"Well,  there's  some  left-over  ham.    Not  very  much.     Just  a  few  small 
pieces.     It  might  make  about  two  cups  ground  up.    Then  there's  some  boiled 
rice.    And  there  are  several  dishes  of  loft-over  vegetables.    A  small  bowl 
of  fresh,  buttered  green  peas — about  enough  to  serve  two  people.    Also  a 
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littlo  diced  toiled  turnip,  some  carrots,  and  one  small  cucumber.  There 
are  also  some  odds  and  ends  of  fruit  that  might  do  for  dessert — some 
"bananas  and  some  conned  fruit.    Did  you  ever  hear  of  such  a  collection  in 
your  life?    Do  you  really  thing  anyone  can  make  a  good  menu  with  this  as  a 
foundation?" 

I  assured  her  that  the  Menu  Specialist  knew  how  to  convert  just  such 
supplies  into  tempting  meals  that  were  not  difficult  to  prepare. 

Shall  I  tell  you  now  what  the  Menu  Specialist  suggested? 

For  the  main  dish  stuffed  "baked  peppers.    A  spicy  way  to  use  up  not 
only  the  left-over  ham  "but  also  the  rice.     Left-over  meat  of  any  kind  may 
be  chopped  and  combined  with  rice  or  breadcrumbs  for  the  stuffing  of  the 
peppers.    Add  the  peppers  give  a  new  flavor  to  the  stuffing  baked  in  them. 

Now,  since  this  main  dish  is  dry,  it  will  need  a  somewhat  moist 
accompaniment.     So  we  vote  on  creamed  mixed  vegetables,,    That  is  a  delicious, 
though  very  simple  dish,  made  by  combining  different  kinds  of  cooked 
vegetables  with  hot  cream  sauce.    This  mixture  is  delicious  and  different. 
Try  some  cucumbers —  peeled,  diced  and  cooked  until  just  tender,  some 
green  peas  and  some  diced  carrots  together.    The  combination  of  color — 
green,  yellow  and  white — as  well  as  of  flavor  is  excellent. 

We're  having  then  for  our  made-over  meal — Stuffed  Peppers;  Creamed 
Mixed  Vegetables;  Crisp  Red  Radishes;  Wilted  Lettuce;  and,  for  dessert, 
Bananas  and  Cream  or  left-over  Canned  Fruits. 

Made-over  dishes  can  be  either  delicious  or  most  unappetizing.  If 
food  is  reheated  and  set  carelessly  on  the  table  day  after  day,  it  will 
soon  cease  to  appeal  to  anyone.    But  with  a  little  care  and  interest,  most 
good  left-over  food  can  be  served  so  that  it  is  quite  as  attractive  and 
inviting  as  when  it  first  appeared.    A  little  care  in  seeing  that  made- 
over  dishes  are  always  daintily  served  is  important.    When  possible,  foods 
should  appear  looking  new  and  different  from  the  way  they  originally 
appeared.     The  family  will  never  grumble  about  left-overs  that  look  new 
and  inviting.     It  is  usually  monotony  or  careless  serving  that  spoils 
the  appetite  for  food  that  has  been  served  before.     It  is,  however,  a  very 
simple  matter  to  avoid  this. 

"What,  this  same  old  rice  pudding  again?"  shouts  Tommy.  "We've 
had  this  stuff  three  nights  in  succession." 

Tor/my' s  manners  and  words  may  not  be  in  the  best  of  taste.  But 
certainly  the  same  dessert  served  in  the  same  way  three  days  running  deserves 
criticism.    This  is  an  almost  sure  way  of  making  Tommy  dislike  rice 
pudding  permanently. 

It  is  not  necessary  to  fuss  and  spend  long  hours  trying  to  dress 
up  in  fancy  style  the  bits  of  food  left  in  the  refrigerator.    There  are 
many  simple  ways  of  converting  odds  and  ends  into  delicious,  attractive 
dishes.    $hen  possible,  of  course,  it  is  always  a  good  idea  to  serve  the 
food  in  a  new  way  and  to  add  something  to  make  the  flavor  slightly  different 
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if  possible.     Serve  the  hot  dishes  hot  and  the  cold  dishes  cold.    And  "bo 
sure  that  everything  on  the  table  looks  dainty  and  inviting.    Then  you'll 
have  no  trouble  making  Tommy  or  his  sister  or  his  father  like  the  made- 
over  dish. 

1  have  for  you  today  an  excellent  recipe  for  stuffed  peppers.  Keep 
it  in  mind  whenever  you  have  meat,  rice  or  breadcrumbs  to  use  up. 

Ingredients?    Eight.     I'll  list  them  for  you  now. 

6  green  peppers 

2  cups  of  flaky  cooked  rice,  or  bread  crumbs 
2  tablespoons  of  butter  or  other  fat 

2  cups  of  ground  cooked  meat 

1  small  onion,  chopped  fine 

1/2  teaspoon  of  salt,  or  salt  to  taste 

l/4  to  l/2  L'up  of  chili  sauce,  catsup  or  meat  gravy,  and 
1/2  cup  of  buttered  broad  crumbs. 

That's  quite  a  lengthy  list,    I'll  say  it  over  again.  (Repeat.) 

Cut  off  the  stem  ends  of  the  peppers.    Remove  the  seeds.     Then  boil 
the  pepper  shells  for  five  minutes  in  lightly  salted  water  and  drain. 
Mix  the  other  ingredients  and  use  the  mixture  to  stuff  the  pepper  shells. 
Cover  the  top  with  buttered  crumbs  and  bake  in  a  moderate  oven  for  about 
30  minutes,  or  until  the  peppers  are  tender  and  the  crumbs  are  brown. 

Monday.     "A  Meal  to  Suit  the  Season." 
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